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This listing of claims will replace all prior versions, and listings, of claims in the 
application: 

Listing of Claims: 

1. (Original) A method of manufacturing a modified atmosphere package, 



supplying a first package including a non-barrier portion substantially permeable to 
oxygen; 

placing a retail cut of raw meat within the first package; 
sealing the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 

as to create a pocket between the first and second packages; 
supplying a mixture of gases into the pocket, the gas mixture comprising from about 0.1 

to about 0.8 vol.% carbon monoxide and at least one other gas to form a low 

oxygen environment so as to form carboxymyoglobin on a surface of the raw 

meat; 

removing oxygen from the pocket so as to sufficiently reduce an oxygen level therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

2. (Original) The method of claim 1 further including supplying an oxygen 
scavenger. 

3. (Original) The method of claim 1 further including supplying an oxygen 
scavenger, activating the oxygen scavenger with an oxygen scavenger accelerator, and 
positioning the oxygen scavenger external to the first package such that the oxygen scavenger is 
capable of absorbing oxygen within the pocket, the activated oxygen scavenger aggressively 
absorbing any residual oxygen in the modified atmosphere package. 



comprising: 
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4. (Original) The method of claim 3, wherein the activated oxygen scavenger 
reduces the oxygen level within the modified atmosphere package to approximately zero percent 
in less than about 24 hours. 

5. (Original) The method of claim 1, wherein the oxygen level of the pocket is less 
than 1,000 ppm. 

6. (Original) The method of claim 5, wherein the oxygen level of the pocket is less 
than about 500 ppm. 

7. (Currently Amended) The method of claim 1, wherein [the step of] removing 
oxygen from the pocket includes evacuating the pocket. 

8. (Currently Amended) The method of claim 1, wherein [the step of] removing : 
oxygen from the pocket includes flushing the pocket with the gas mixture. 

9. (Original) The method of claim 1, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

10. (Original) The method of claim 1, wherein the gas mixture further consists 
essentially of nitrogen, carbon dioxide or the combination thereof. 

1 1 . (Original) The method of claim 1 , wherein the gas mixture consists essentially of 
from about 0.1 to about 0.8 vol. % carbon monoxide, from about 40 to about 80 vol.% nitrogen 
and from about 20 to about 60 vol.% carbon dioxide. 

12. (Original) The method of claim 1, wherein the gas mixture consists of from about 
0.1 to about 0.8 vol.% carbon monoxide with the remainder carbon dioxide. 
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13. (Original) The method of claim 1 further including removing the second package 
from the first package before retailing. 

14. (Original) The method of claim 1 further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
meat having color degradation similar to a fresh cut of the same raw meat. 

15. (Original) The method of claim 1, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

16. (Original) The method of claim 1 further including placing the retail cut of raw 
meat on a foam tray. 

17. (Original) The method of claim 1, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

18. (Original) The method of claim 1, wherein the gas mixture is supplied to the 
pocket such that the oxymyoglobin substantially converts directly to carboxymyoglobin. 

19. (Original) The method of claim 1, wherein the oxymyoglobin substantially 
converts to deoxymyoglobin before the gas mixture is supplied to the pocket so as to convert 
deoxymyoglobin directly to carboxymyoglobin. 

20. (Original) The method of claim 1, wherein the gas mixture comprises from about 
0.3 to about 0.5 vol.% carbon monoxide. 

21. (Original) The method of claim 1, wherein the gas mixture comprises from about 
0.1 to about 0.5 vol.% carbon monoxide. 

22. (Original) A method of manufacturing a modified atmosphere package, 
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comprising: 

supplying a first package including a non-barrier portion substantially permeable to 
oxygen; 

placing a retail cut of raw meat within the first package; 
sealing the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 
as to create a pocket between the first and second packages; 

supplying a mixture of gases into the pocket, the gas mixture comprising from about 0.1 
to about 0.8 vol.% carbon monoxide and at least one other gas to form a low 
oxygen environment, the gas mixture being supplied so as to substantially convert 
the oxymyoglobin directly to carboxymyoglobin on a surface of the raw meat; 
removing oxygen from the pocket so as to reduce an oxygen level sufficiently therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

23. (Original) The method of claim 22 further including supplying an oxygen 
scavenger. 

24. (Original) The method of claim 22 further including supplying an oxygen 
scavenger, activating the oxygen scavenger with an oxygen scavenger accelerator, and 
positioning the oxygen scavenger external to the first package such that the oxygen scavenger is 
capable of absorbing oxygen within the pocket, the activated oxygen scavenger aggressively 
absorbing any residual oxygen in the modified atmosphere package. 

25 . (Original) The method of claim 22, wherein the oxygen level of the pocket is less 
than 1,000 ppm. 

26. (Original) The method of claim 25, wherein the oxygen level of the pocket is less 
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than about 500 ppm. 

27. (Currently Amended) The method of claim 22, wherein [the step of] removing 
oxygen from the pocket includes evacuating the pocket. 

28. (Currently Amended) The method of claim 22, wherein [the step of] removing 
oxygen from the pocket includes flushing the pocket with the gas mixture. 

29. (Original) The method of claim 22, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

30. (Original) The method of claim 22, wherein the gas mixture consists essentially 
of from about 0.1 to about 0.8 vol.% carbon monoxide, from about 40 to about 80 vol.% nitrogen 
and from about 20 to about 60 vol.% carbon dioxide. 

31. (Original) The method of claim 22, wherein the gas mixture consists of from 
about 0.1 to about 0.8 vol.% carbon monoxide with the remainder carbon dioxide. 

32. (Original) The method of claim 22 further including removing the second 
package from the first package before retailing. 

33. (Original) The method of claim 22 further including removing the second 
package from the first package so as to allow the raw meat to be exposed to ambient atmosphere, 
the raw meat having color degradation similar to a fresh cut of the same raw meat. 

34. (Original) The method of claim 22, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

35. (Original) The method of claim 22 further including placing the retail cut of raw 
meat on a foam tray and the non-barrier portion comprises a polyolefin or a polyvinyl chloride 
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overwrap. 

36. (Original) The method of claim 22, wherein the gas mixture comprises from 
about 0.3 to about 0.5 vol.% carbon monoxide. 

37. (Original) The method of claim 22, wherein the gas mixture comprises from 
about 0.1 to about 0.5 vol.% carbon monoxide. 

38-86. Cancelled 

Please add new claims 87-189 as follows: 

87. (New) The method of claim 1 , wherein after sealing the first and second packages, 
the modified atmosphere package is modified so as to allow the raw meat to be exposed to 
ambient atmosphere. 

88. (New) The method of claim 87, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

89. (New) The method of claim 22, wherein after sealing the first and second 
packages, the modified atmosphere package is modified so as to allow the raw meat to be 
exposed to ambient atmosphere. 

90. (New) The method of claim 89, wherein after sealing the first and second 
packages, the modified atmosphere package is modified so as to allow the raw meat to be 
exposed to ambient atmosphere. 

9 1 . (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package being substantially impermeable to oxygen; 
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placing a retail cut of raw meat within the first package; 

supplying a mixture of gases within the first package, the gas mixture comprising from 
about 0.1 to about 0.8 vol.% carbon monoxide and at least one other gas to form a 
low oxygen environment so as to form carboxymyoglobin on a surface of the raw 
meat; 

removing oxygen within the first package so as to sufficiently reduce an oxygen level 
therein so as to inhibit or prevent the formation of metmyoglobin on the surface of 
the raw meat; 

sealing the first package; 

exposing the raw meat to ambient atmosphere by modifying the first package; and 
after exposing the raw meat to ambient atmosphere, placing the raw meat into a second 
package that includes a non-barrier portion substantially permeable to oxygen. 

92. (New) The method of claim 91 further including supplying an oxygen scavenger. 

93. (New) The method of claim 91, wherein the oxygen level in the first package is 
less than 1,000 ppm. 

94. (New) The method of claim 93, wherein the oxygen level in the first package is 
less than about 500 ppm. 

95. (New) The method of claim 91, wherein removing oxygen from the first package 
includes evacuating the package. 

96. (New) The method of claim 91, wherein removing oxygen from the first package 
includes flushing the package with the gas mixture. 

97. (New) The method of claim 91, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof 
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98. (New) The method of claim 91, wherein the gas mixture consists essentially of 
from about 0.1 to about 0.8 vol.% carbon monoxide, from about 40 to about 80 vol.% nitrogen 
and from about 20 to about 60 vol.% carbon dioxide. 

99. (New) The method of claim 91, wherein the gas mixture consists of from about 
0.1 vol.% to about 0.8 vol.% carbon monoxide with the remainder carbon dioxide. 

100. (New) The method of claim 91 further including placing the retail cut of raw 
meat on a foam tray. 

101. (New) The method of claim 91, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

102. (New) The method of claim 91, wherein the gas mixture is supplied to the first 
package such that the oxymyoglobin substantially converts directly to carboxymyoglobin. 

103. (New) The method of claim 91, wherein the oxymyoglobin substantially converts 
to deoxymyoglobin before the gas mixture is supplied to the first package so as to convert 
deoxymyoglobin directly to carboxymyoglobin. 

104. (New) The method of claim 91, wherein the gas mixture comprises from about 
0.3 to about 0.5 vol.% carbon monoxide. 

105. (New) The method of claim 91, wherein the gas mixture comprises from about 
0.1 to about 0.5 vol.% carbon monoxide. 

106. (New) The method of claim 91, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 
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107. (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package being substantially impermeable to oxygen; 

placing a retail cut of raw meat within the first package; 

supplying a mixture of gases within the first package, the gas mixture comprising from 
about 0.1 to about 0.8 vol.% carbon monoxide and at least one other gas to form a 
low oxygen environment so as to form carboxymyoglobin on a surface of the raw 
meat; 

removing oxygen within the first package so as to sufficiently reduce an oxygen level 
therein so as to inhibit or prevent the formation of metmyoglobin on the surface of 
the raw meat; 

sealing the first package; 

exposing the raw meat to ambient atmosphere by modifying the first package before retail 
display such that the gas mixture exits the package; and 

after exposing the raw meat to ambient atmosphere, placing the raw meat into a second 
package after exposing the raw meat to ambient atmosphere that includes a non- 
barrier portion substantially permeable to oxygen for retail display. 

108. (New) The method of claim 107 further including supplying an oxygen 
scavenger. 

109. (New) The method of claim 107, wherein the oxygen level in the first package is 
less than 1,000 ppm. 

1 10. (New) The method of claim 109, wherein the oxygen level in the first package is 
less than about 500 ppm. 

111. (New) The method of claim 107, wherein removing oxygen from the first 
package includes evacuating the package. 
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112. (New) The method of claim 107, wherein removing oxygen from the first 
package includes flushing the package with the gas mixture. 

113. (New) The method of claim 107, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

1 14. (New) The method of claim 107, wherein the gas mixture consists essentially of 
from about 0.1 to about 0.8 vol.% carbon monoxide, from about 40 to about 80 vol.% nitrogen 
and from about 20 to about 60 vol.% carbon dioxide. 

115. (New) The method of claim 107, wherein the gas mixture consists of from about 
0.1 vol.% to about 0.8 vol.% carbon monoxide with the remainder carbon dioxide. 

116. (New) 1 The method of claim 107 further including placing the retail cut of raw 
meat on a foam tray. 

117. (New) The method of claim 107, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

118. (New) The method of claim 107, wherein the gas mixture is supplied to the first 
package such that the oxymyoglobin substantially converts directly to carboxymyoglobin. 

119. (New) The method of claim 107, wherein the oxymyoglobin substantially 
converts to deoxymyoglobin before the gas mixture is supplied to the first package so as to 
convert deoxymyoglobin directly to carboxymyoglobin. 

120. (New) The method of claim 107, wherein the gas mixture comprises from about 
0.3 to about 0.5 vol.% carbon monoxide. 
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121. (New) The method of claim 107, wherein the gas mixture comprises from about 
0.1 to about 0.5 vol.% carbon monoxide. 

122. (New) The method of claim 107, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

123. (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package including a non-barrier portion substantially permeable to 

oxygen; 

placing a retail cut of raw meat within the first package; 
wrapping the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 
as to create a pocket between the first and second packages; 

supplying a mixture of gases into the pocket, the gas mixture comprising carbon 
monoxide in an amount less than 0.8 vol.% carbon monoxide and at least one 
other gas to form a low oxygen environment so as to form carboxymyoglobin on a 
surface of the raw meat; 

removing oxygen from the pocket so as to sufficiently reduce an oxygen level therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

124. (New) The method of claim 123 further including supplying an oxygen 
scavenger. 

125. (New) The method of claim 123 further including supplying an oxygen 
scavenger, activating the oxygen scavenger with an oxygen scavenger accelerator, and 
positioning the oxygen scavenger external to the first package such that the oxygen scavenger is 



CHICAGO 265054vl 47097-01080 



12 



Appl. No. 09/915,150 




Customer No. 30223 



Amdt. Dated September 8, 2003 
Reply to Office Action of May 7, 2003 

capable of absorbing oxygen within the pocket, the activated oxygen scavenger aggressively 
absorbing any residual oxygen in the modified atmosphere package. 

126. (New) The method of claim 125, wherein the activated oxygen scavenger reduces 
the oxygen level within the modified atmosphere package to approximately zero percent in less 
than about 24 hours. 

127. (New) The method of claim 123, wherein the oxygen level of the pocket is less 
than 1,000 ppm. 

128. (New) The method of claim 127, wherein the oxygen level of the pocket is less 
than about 500 ppm. 

129. (New) The method of claim 123, wherein removing oxygen from the pocket 
includes evacuating the pocket. 

130. (New) The method of claim 123, wherein removing oxygen from the pocket 
includes flushing the pocket with the gas mixture. 

131. (New) The method of claim 123, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

132. (New) The method of claim 123, wherein the gas mixture further consists 
essentially of nitrogen, carbon dioxide or the combination thereof. 

133. (New) The method of claim 123 further including removing the second package 
from the first package before retailing. 

134. (New) The method of claim 123 further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
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meat having color degradation similar to a fresh cut of the same raw meat. 

135. (New) The method of claim 123, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

136. (New) The method of claim 123 further including placing the retail cut of raw 
meat on a foam tray. 

137. (New) The method of claim 123, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

138. (New) The method of claim 123, wherein the gas mixture is supplied to the 
pocket such that the oxymyoglobin substantially converts directly to carboxymyoglobin. ; 

139. (New) The method of claim 123, wherein the oxymyoglobin substantially 
converts to deoxymyoglobin before the gas mixture is supplied to the pocket so as to convert 
deoxymyoglobin directly to carboxymyoglobin. 

140. (New) The method of claim 123, wherein after wrapping the first package and 
sealing the second package, the modified atmosphere package is modified so as to allow the raw 
meat to be exposed to ambient atmosphere. 

141. (New) The method of claim 140, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

1 42. (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package including a non-barrier portion substantially permeable to 

oxygen; 

placing a retail cut of raw meat within the first package; 
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wrapping the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 

as to create a pocket between the first and second packages; 
supplying a mixture of gases into the pocket, the gas mixture comprising carbon 
monoxide in an amount less than 0.8 vol.% carbon monoxide and at least one 
other gas to form a low oxygen environment, the gas mixture being supplied so as 
to substantially convert the oxymyoglobin directly to carboxymyoglobin on a 
surface of the raw meat; 

removing oxygen from the pocket so as to reduce an oxygen level sufficiently therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

143. (New) The method of claim 142 further including supplying an oxygen 



144. (New) The method of claim 142 further including supplying an oxygen 
scavenger, activating the oxygen scavenger with an oxygen scavenger accelerator, and 
positioning the oxygen scavenger external to the first package such that the oxygen scavenger is 
capable of absorbing oxygen within the pocket, the activated oxygen scavenger aggressively 
absorbing any residual oxygen in the modified atmosphere package. 

145. (New) The method of claim 144, wherein the activated oxygen scavenger reduces 
the oxygen level within the modified atmosphere package to approximately zero percent in less 
than about 24 hours. 

146. (New) The method of claim 142, wherein the oxygen level of the pocket is less 
than 1,000 ppm. 



scavenger. 
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147. (New) The method of claim 146, wherein the oxygen level of the pocket is less 
than about 500 ppm. 

148. (New) The method of claim 142, wherein removing oxygen from the pocket 
includes evacuating the pocket. 

149. (New) The method of claim 142, wherein removing oxygen from the pocket 
includes flushing the pocket with the gas mixture. 

150. (New) The method of claim 142, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

151. (New) The method of claim 142, wherein the gas mixture further consists 
essentially of nitrogen, carbon dioxide or the combination thereof. 

152. (New) The method of claim 142, further including removing the second package 
from the first package before retailing. 

153. (New) The method of claim 142, further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
meat having color degradation similar to a fresh cut of the same raw meat. 

154. (New) The method of claim 142, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

155. (New) The method of claim 142, further including placing the retail cut of raw 
meat on a foam tray. 

156. (New) The method of claim 142, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 
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157. (New) The method of claim 142, wherein the gas mixture is supplied to the 
pocket such that the oxymyoglobin substantially converts directly to carboxymyoglobin. 

158. (New) The method of claim 142, wherein the oxymyoglobin substantially 
converts to deoxymyoglobin before the gas mixture is supplied to the pocket so as to convert 
deoxymyoglobin directly to carboxymyoglobin. 

159. (New) The method of claim 142, wherein after wrapping the first package and 
sealing the second package, the modified atmosphere package is modified so as to allow the raw 
meat to be exposed to ambient atmosphere. 

160. (New) The method of claim 159, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

161 . (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package including a non-barrier portion substantially permeable to 

oxygen; 

placing a retail cut of raw meat within the first package; 

wrapping the first package with a polyolefin or a polyvinyl chloride overwrap; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 

as to create a pocket between the first and second packages; 
supplying a mixture of gases into the pocket, the gas mixture comprising from about 0.3 

to about 0.5 vol.% carbon monoxide and at least one other gas to form a low 

oxygen environment so as to form carboxymyoglobin on a surface of the raw 

meat; and 

removing oxygen from the pocket so as to sufficiently reduce an oxygen level therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat. 
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sealing the second package. 

162. (New) The method of claim 161 further including supplying an oxygen scavenger. 

163. (New) The method of claim 161, wherein removing oxygen from the pocket 
includes evacuating the pocket. 

164. (New) The method of claim 161, wherein removing oxygen from the pocket 
includes flushing the pocket with the gas mixture. 

165. (New) The method of claim 161, wherein the gas mixture further comprises 
nitrogen, carbon dioxide or the combination thereof. 

166. (New) The method of claim 161, wherein the gas mixture further consists 
essentially of nitrogen, carbon dioxide or the combination thereof. 

167. (New) The method of claim 161 further including removing the second package 
from the first package before retailing. 

168. (New) The method of claim 161 further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
meat having color degradation similar to a fresh cut of the same raw meat. 

169. (New) The method of claim 161, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

170. (New) The method of claim 161, wherein after wrapping the first package and 
sealing the second package, the modified atmosphere package is modified so as to allow the raw 
meat to be exposed to ambient atmosphere. 
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171. (New) The method of claim 170, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

172. (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package including a non-barrier portion substantially permeable to 

oxygen; 

placing a retail cut of raw meat within the first package; 
wrapping the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 

as to create a pocket between the first and second packages; 
supplying a mixture of gases into the pocket, the gas mixture comprising from about 0.1 

to about 0.8 vol.% carbon monoxide and at least one other gas to form a low 

oxygen environment so as to form carboxymyoglobin on a surface of the raw 

meat; 

removing oxygen from the pocket so as to sufficiently reduce an oxygen level therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

173. (New) The method of claim 172 further including supplying an oxygen 
scavenger. 

174. (New) The method of claim 172 further including removing the second package 
from the first package before retailing. 

175. (New) The method of claim 172 further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
meat having color degradation similar to a fresh cut of the same raw meat. 
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176. (New) The method of claim 172, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

177. (New) The method of claim 172 further including placing the retail cut of raw 
meat on a foam tray. 

178. (New) The method of claim 172, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

179. (New) The method of claim 172, wherein after wrapping the first package and 
sealing the second package, the modified atmosphere package is modified so as to allow the raw 
meat to be exposed to ambient atmosphere. 

180. (New) The method of claim 179, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
to allow the raw meat to be exposed to ambient atmosphere. 

181. (New) A method of manufacturing a modified atmosphere package, comprising: 
supplying a first package including a non-barrier portion substantially permeable to 

oxygen; 

placing a retail cut of raw meat within the first package; 
wrapping the first package; 

supplying a second package substantially impermeable to oxygen; 

covering the first package with the second package without sealing the second package so 
as to create a pocket between the first and second packages; 

supplying a mixture of gases into the pocket, the gas mixture comprising from about 0.1 
to about 0.8 vol.% carbon monoxide and at least one other gas to form a low 
oxygen environment, the gas mixture being supplied so as to substantially convert 
the oxymyoglobin directly to carboxymyoglobin on a surface of the raw meat; 
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removing oxygen from the pocket so as to sufficiently reduce an oxygen level therein so 
as to inhibit or prevent the formation of metmyoglobin on the surface of the raw 
meat; and 

sealing the second package. 

182. (New) The method of claim 172 further including supplying an oxygen 
scavenger. 

183. (New) The method of claim 172 further including removing the second package 
from the first package before retailing. 

184. (New) The method of claim 172 further including removing the second package 
from the first package so as to allow the raw meat to be exposed to ambient atmosphere, the raw 
meat having color degradation similar to a fresh cut of the same raw meat. 

185. (New) The method of claim 172, wherein the second package is adapted to be 
removable from at least a portion of the first package without destroying the first package. 

186. (New) The method of claim 172 further including placing the retail cut of raw 
meat on a foam tray. 

187. (New) The method of claim 172, wherein the non-barrier portion comprises a 
polyolefin or a polyvinyl chloride overwrap. 

188. (New) The method of claim 172, wherein after wrapping the first package and 
sealing the second package, the modified atmosphere package is modified so as to allow the raw 
meat to be exposed to ambient atmosphere. 

189. (New) The method of claim 179, wherein the modified atmosphere package is 
modified by having the second package removed from at least a portion of the first package so as 
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to allow the raw meat to be exposed to ambient atmosphere. 
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